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Sir: 

This is in response to the Office Action dated June 12, 2007, The Office Action rejected 
claims 1-14, 19-34, and 41-61 under 35 U.S.C 102(b) or in the alternative under 35 U.S.C. 
103(a) as obvious over Blazey et al, (IXS.Pat No. 6,177,118). The Office Action stated that 
Blazey et al teach a method of making a cheese base and cheese comprising mixing milk or a 
milk derivative with citric acid to a pH of about 5 .0 to 6.8 and ultrafxltering the treated milk. The 
Examiner further stated that Blazey et al also teach the addition of emulsifying salts and that the 
pH adjustment occurs without precipitation. The Office action stated that claims differ as to the 
specific recitation of chelation and that chelation is inherent and/or obvious to that of Blazey et 
al as the same components and process steps are used. 

Applicant respectfully disagrees. Independent claims 1, 19 and 41 of the present 
invention recite that the chelating agent is added to milk while the milk is in a turbulent state, i.e. 
not still. In contrast, Blazey et al. teach that upon addition of the acid, the milk is held 
quiescently for a period of time. See Example 1, Col 8, lines 12-13, and lines 32-34. In fact, a 
number of other examples in Blazey et al. use the method described in Example 1 to make the 
retentate. See, for example, Col 9, lines 16-19 and lines 28-29. Applicant submits that the 
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claims in the present application are not anticipated by Blazey et aL since the claims require the 
milk to be in a turbulent state. Furthermore, the claims are not obvious in view of Blazey et al, 
because Blazey et aL teach away from the claimed invention, Blazey et al teach holding the 
milk in a quiescent state not a turbulent state as recited in all of the independent claims 1, 19 and 



Based on the discussion above, Applicant requests the withdrawal of the rejections under 
35 U.S.C. 102(b) or alternatively under 35 U.S.C. 103(a) over Blazey et al. 

It is believed that the claims, as written, are allowable over the prior art and allowance of 
the claims is respectfully requested. 

The Director is authorized to charge any fee deficiency required by this paper or credit 
any overpayment to Deposit Account No. 23-1 123. 
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Respectfully submitted, 
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